


STARTERS and SNACKS

Rosemary-Garlic Fries

bleu cheese dipping sauce, 5.99

Sesame Crusted Ahi Tuna
seared to rare*; sirachia sauce,
wasabi, ginger, and ponzu, 13.99

Warm Pretzel Bread

horseradish beer cheese, 5.99

Breaded Mushrooms
with buttermilk ranch, 5.99

Breaded 3 Cheese Ravioli

tomato-basil marinara sauce, 5.99

Roasted Garlic Hummus
sirachia sauce, grilled flatbread,
and marinated olives, 6.99

Chicken Wings
Buffalo, Asian, BBQ, or Honey Mustard
Dozen, 8.99 / Half Dozen, 4.99

Black n’ Tan Onion Rings

horseradish-mustard sauce, 6.99

Tortilla Chips

with our house-made salsa, 3.99

SOUPS and SALADS

Crab & Roasted Bell Pepper Bisque

Soup of the Day
Cup 2.99 / Bowl 3.99

Cup 4.25 / Bowl 5.50

Café House Salad
Gourmet greens, honey-balsamic

dressing, almonds, dried cranberries,

and bleu cheese crumbles.
large 6.99 / small 3.99

Classic Caesar Salad
romaine lettuce, creamy garlic
dressing, herb croutons,
shredded parmesan cheese.
large 6.99 / small, 3.99

Garden Wedge Salad
Iceberg lettuce, tomato, red onion,
cucumber, herb croutons,
and choice of dressing,
large 6.99 / small 3.99

- add to any of the above salads -

Grilled Chicken, 2.99 / Crispy Chicken, 2.99 / Salmon, 3.99 / Sesame Crusted Tuna, 4.99

FLATBREAD PIZZA

Eggplant Parmesan

red sauce, breaded eggplant,
parmesan, mozzarella, 6.99

Margherita
tomato-garlic oil, tomatoes,
mozzarella, fresh basil, 6.99

Philly Cheesesteak

alfredo, sirloin steak, caramelized
onions, bell peppers, mozzarella, 7.99

8” pies perfect for a light meal or sharing as a starter

The Spicy Pie Calypso Chicken

red sauce, pepperoni, jalapefio, mozz,
pepperjack, pepper flakes, 6.99

chipotle sauce, bacon, onion, cheddar,
creme fraiche, mango salsa, 7.99

Shrimp Florentine
alfredo, shrimp, artichokes, spinach,
mushrooms, mozzarella, 7.99

Pepperoni

red sauce, pepperoni,
mozzarella, parmesan, 5.99

The Old Chicago
red sauce, Italian sausage, bell
peppers, onions, mozzarella, 6.99

Four Cheese
red sauce, mozzarella, parmesan,
provolone, cheddar, 5.99



RIVERFRONT FAVORITES

Chipotle Chicken Alfredo

penne pasta with chicken, bacon, bell

Baked Mac n’ Cheese
Shell pasta tossed with bacon and
peppers, and onions in chipotle- cheese sauce, then topped with par-

parmesan cream sauce, 10.99 mesan breadcrumbs and baked, 7.99

Yankee Pot Roast Ma’s Spaghetti & Meatballs

mashed potatoes, gravy, glazed served with garlic toast, 8.99

carrots, and haystack onions, 10.99

OTHER FAVORITES

Penne Primavera

Penne pasta, mushrooms, spinach,
onions, artichoke hearts and alfredo
sauce, 8.99 with chicken, 10.99

Bangers n’ Mashed
grilled rope sausage, mashed pota-
toes, gravy and haystack onions, 7.99

Served with Your Choice of Two Side Items

Chicken Pot Pie

chicken, vegetables and sauce baked

Baked Lemon-Garlic Chicken

in a flaky pastry shell, 9.99

Yellow Lake Perch

Half pound of hand-breaded and fried
filets served with tartar sauce, 14.99

Cajun-style Salmon
blackened fillet topped with
creole mustard sauce, 13.99

Calypso Pork Chops Front Street Sirloin

grilled double-cut boneless chops 80z choice steak, grilled to your liking*

topped with mango salsa, 10.99 topped with rosemary butter, 13.99

SANDWICH CRAFT

finished with a squeeze of lemon, 9.99

Chicken Tenders

rubbed with herbs and seasonings and Battered chicken fried to golden with

choice of dipping sauce, 9.99

Panko Breaded Shrimp

Half pound of fried shrimp served with

cocktail sauce and lemon, 10.99

BBQ Rib Tips
Half pound of tender, smoky tips
tossed in sweet n’ tangy sauce, 10.99

Served with Your Choice of Side

Café Club Panini

Ham, turkey and bacon grill-pressed

California Turkey

Turkey, smoked mozzarella, garlic
on Italian bread with garlic mayo, mayo and avocado salsa on focaccia

lettuce and tomato, 7.99 with lettuce and tomato, 7.99

Portobello & Brie Panini 3 Cheese Panini

with roasted peppers, caramelized smoked mozzarella, swiss, and

onions, and garlic mayo on grill- american cheeses on grill-pressed

pressed Italian bread, 7.99 Italian bread, 5.99

French Dip Carolina Pulled Pork

Roast beef, swiss cheese and horse- Slow roasted pulled pork tossed in

radish sauce on a toasted club roll.  tangy golden bbq sauce on a kaiser roll

Served with au jus, 7.99 with lettuce, tomato and slaw, 6.99

Tuscan B.L.T.
Bacon, smoked mozzarella, garlic
mayo, and basil pesto grill-pressed on
Italian with lettuce and tomato, 6.99
Rustic Reuben

Corned beef, kraut, swiss cheese and
thousand island on grilled rye, 7.99

Tilapia Tacos

On grilled gordita bread with chipotle
sauce, shredded lettuce, mango salsa

and creme fraiche, 7.99



BUILD A BURGER

All of our burgers are served on a kaiser roll with lettuce, tomato and choice of side, 8.99
All toppings are included. Premium toppings(*) add S1.

1. Pick a Burger 2. Pick a Cheese 3. Pick your Fixings 4. Pick your Sauces
Black Angus Beef Patty American, Swiss, Smoked Bacon*, Mushrooms, Mayo, Garlic Mayo, Pesto,
Marinated Chicken Breast Mozzarella, Bleu, or Onions, Olives, Jalapefios, Horseradish Dijon, Pizza
Veggie Burger Smoked Cheddar Artichokes, Fried Egg*, Sauce, Chipotle Barbecue,
Avocado Salsa, Mango Salsa Buffalo Sauce, Sirachia

CAFE PICK 2 COMBO

Our almost famous half sandwich, soup, or salad meal

Select any two of the following items, 7.99

Café Club Panini Portobello & Brie Panini Crab Bisque Garden Wedge Salad
Rustic Reuben 3 Cheese Panini Soup of the Day Caesar Salad
Tuscan BLT California Turkey Roasted Garlic Hummus House Salad

ON the SIDE

$2. each, ala carte

French Fries Long Grain & Wild Rice Pilaf House-made Coleslaw
Baked Potato Green Beans Kettle-style Potato Chips
Mashed Potato Glazed Baby Carrots Applesauce
For the Kids Beverages

All Meals are 4.99 “Bottomless” Sodas, 2.

Macaroni and Cheese, with side Coke, Diet Coke, Sprite, Mr. Pibb,

Chicken Tenders, with side Barg’s Root Beer, Lemonade

Grilled Cheese, with side
Freshly Brewed

Hamburger or Cheeseburger, with side Iced Tea or Sweet Tea, 2.
Spaghetti and Meatball Flavored Iced Tea, 2.50
Hot Tea Pot, 2.

Paramount Coffee, 1.50

Pepperoni Pizza
Cheese Pizza
Smoothies, 3.50

Please be aware that the consumption of raw or undercooked foods may increase your risk
of food-borne illness, especially if you have certain medical conditions



